Céleste Vin i
6829-A avenue de I'Epée
Montreal, QC H3N 2C7
(514) 948-5050

CANNONBALL
Cabernet Sauvignon 2021

$16.40

* Suggested retail price

i Product code 14951721

S Licensee price $14.26

itl  Format 12x375ml

[ Y Listing type Private import

5  Status Available

W  Type of product Still wine

[w  Country United States

® Regulated designation American Viticultural Areas (AVA)
@ Region California

@  Subregion Sonoma

#&  Varietal(s) Cabernet Sauvignon 96 %
#  Varietal(s) Malbec 4 %

0%  Alcohol percentage 13.5%

t¥  Colour Red

[ Sugar Dry

T  Closure type Metal screw cap

ABOUT THIS WINERY
Raise your glass Our sourcing takes us to the most breathtaking vineyard
sites in California in pursuit of richly textured, juicy parcels of fruit for our

flagship Cabernet. Combing Sonoma County, roaming Mendocino and Lake County, cruising south to San
Benito, Monterey and the Central Coast - weseek distinctive Cabernet lots to layer into this blend. This

diversity creates a richly textured, elegantly nuanced, berry-drenched wine.

TASTING NOTES

Intense fruit aromas of black cherry and plum accented by vanilla, caramel and rich toasted oak. It’s full

on the palate with good concentration and structure on the finish.

PRODUCTION NOTES

With each region maturing at different times, we enjoy optimizing the individual parcels to bring layers to
the final blend. Traditional fermentation techniques with twice daily pump-overs are typical cellar
treatments for our wines. French Oak aging begins shortly after vintage at the earliest stages of the new
wines, and blending takes place in multiple stages over the 18 months following harvest to integrate and
harmonize the components prior to bottling.
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